
A Nut Week for Hallowe'en
By VIRGINIA CARTER LEE

N'UTS and Hallowe'en are synony¬
mous and in the present week's
menus a special Halloween sup¬

per is given, wh le many appetizing nut
dish«>s are featured during tho entile
week.

The housekeeper who must figure on

a limited household budget should know
that the peanut, almond and Brazil nut
are valuable for their protein and fat,
and that a cupful of shelled peamios
and almond? contain respectively 777
and 1,035 heat units.

Chestnuts are richer in starches (they
contain about 5.1 per cent of protein
and about the same amount of fat) and
may frequently take the place of pota¬
to. as in the menu for Saturday's
dinner. Remember, however, to cook
them well, for all starchy foods need
cooking to render them digestible.

Chestnuts and peanuts cost loss than
any of the other varieties of nuts and
should therefore he used more gtmerally.
The former, however, do not keep in¬
definitely and unless the family is a

large one they should not be purchased
in large quantities.

To prepare the fruit and nut whip,
(an uncooked dessert) mash one banana
through a ricer and add a few grains of
salt, two tabiespoonsful of powdered
sumir, the juice of half a lemon and six
pitted dates, finely chopped. Beat *'.-

white of one eprg as stiffly as possible,
add half a cup of chilled double cream,
['eaten solid, one tablespuonful each ot
chopped black walnuts and blanched
almonds and gradually combine the two

mixtures. Fill two slender glasses lined
with halved lady fingers.

The peanut and apple sandwiches a**e

particularly good. Chop one peeled tart
apple finely, add four oh turned stuffed
olives and three tablespoon fuis of shelled
peanuts run twice through the nut grind¬
er. Moisten with a mayonnaise dress¬
ing and spread thickly on lettuce leaves
laid between buttered slices ot bread.

For the peanut, cheese and date salad
chop the peanuts and pitted da;,es
coarsely and mix with twice the amount
of cream cheese. Season highly with
paprika, moisten slightly with thick
cream and press into a jelly glass. Chill,
cut in slices, and serve on lettuce leaves
sprinkled with shredded trreen peppers
and dressed with French dressing.

Supplies for the week will comprise
at the butcher's half a pound of bacon
at 48 cents a pound, two o uves of H-*ied
beef for 9 cents, one poti"d of calves
liver for 40 cents, one and three-quarter
pounds of pork chops at 40 cents a
pourd, one ard u h If pounds of lean veal
at 45 cents a pound, and a slice of salt
pork for 9 cents.
At the fish market one and a half

pounds of halibut at 40 cents a pound,
one and three-quarter pounds of pan-
fish at 25 cents a pound, fifty oysters at
a cent and a half apiece.

Dairy items will amount to $1.21 for
butter and oleo, $1.24 for milk and
cream, and $1.75 for two dozen and t>
half eggs.

The following marketing prices are
approximate :

Butcher's bill ..... .$2.19
Fish bill. 1.78
Dairy bill. . 4.20
Fruits._ 1.70
Vegetables. 2.45
Groceries (nuts) .......... 5.68

Total ._.. $18700
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. They ?NUTS have acquire«! a bad name through the bad judgment of the nut eater*
need to be thoroughly chewed, and rarely are. They are a full meal, a concen¬

trated food, and are too often eaten as a side issue, when the digestive organs already
have all they can handle.

For instance, half a cupful of chopped beef (3.5 ounces) would yield 144 heatunits, 19.5 grams of protein and 7.3 grams of fat. Half a cup of chopped walnuts(2.7b ounces) would contain 543 calories, 13 grams of protein and 49 grams of fat,with 12.5 of starches that the meat does not have at all. For the al**io«(i the inruroiwould run, for the same volume (2.3 ounces), 517 calories, almost four times as muck
as fcr the meat; 17 grams of protein, 44 grams of fat (six time« toe amount in tuemeat) and 14 grama of starches.

Plainly, the nuts, eaten casually for pleasure or dessert, «re far ahead of meat
as ftr as concentrated nutrition is concerned, and it is easy to be beguiled intoeating too many.

The old belief that salt assists the digestion of nuts is scorned by some, but
many b'dieve it, and it mey promote the flow of gastric juice». In any case, it adds
to ths flavor of any nut. wi'h its oils and blar.d tn-te. Black walnuts or buttornuts,with sliced oranges, lettuce and mayonnaise, is a dish for a king, and nourishing be-sides With a soup and a dessert it makes a well balanced luncheon or supper.As to prices. All nuts (shelled) have gone up from 4 cents a pound (fcr pea¬nuts) to 25 cents a pound in the case of Brazil nuts, with almonds and pecans comingin between with a 15-cent raise and wolnuts 10 cents in advance. The queslion ofwhether it is better to shell or not to shell at home was tried out by purchases, thenuts being shelled and weighed in the laboratory and the price! compared with thosepaid for the nuts as bought. It was found that the shelled nuts were the better buyin all cases except the Brazils, which cost 70 cents a pound when shelled at home and$1.2£ when bought shelled. The reason for this lies in the large number of imperfectnuts and a 10 per cent shrinkage.

Prices a pound on shelled and unshelled nuts, as obtained from a downtownspecialty nut shop, were as follows (of course, you will pay more in confectioners'store i for extra large and selected nuts):Walnuts, 45 cents a pound; shelled, $1.10; Brazil nuts, 34 cents and $1.25;I'"-*'!.*. 3o cents and $1.15; peanuts, 23 and 43 cents; almonds, 36 and 70 cents;chestnuts, 35 cents, or three pounds for $1; black walnuts, two pounds for 25 cents.Thesa prices may vary as the season progresses. A. L. P.

TESTED RECIPES
Cream of Peanut Soup

To make this delicious soup, one can
use the peanut butter or purchase the
roasted peanuts and pass them twice
through the grinder, using the nut
butter knife. Dilute half a pint of
peanut butter with a little hot milk and
then add gradually enough boiling milk
to make one quart of liquid in all. Sea¬
son with a bay leaf, salt, celery sait
and paprika to taste and one table
spoonful of grated onion. Cook for six
minutes in the upper part of a double
boiler and thicken with a tablespoonfulof cornstcrch moistened with a little cold
milk. Cook, stirring constantly, until
smooth, strain through a fine siev» and
serve at once with croutons. Be liberal
with the panrika when seasoning.

Coffee Nut Ice Cream
Scald two cupsful of milk with one-third of a cupful of ground coffee, let

stand for five minutes and strain. Turn
the coiTee and mille mixture into the
upper part of the double boiler and add
one tablespoonful of corns*arch blended
with a little cold milk. Cook, stirring
frequently until thickened, for t m
minutes. Beat one eeg lightly with
three-quarters of a cupful of sugar and
an eighth of a teaspoonful of salt and
gradually add a little of the hot, thick¬
ened liquid; then, finally, all of it. Re¬
turn to the boiler and cook a moment
to set the egg. Cool, add a teaspooniulof vanilla extract and half a pint of
ch'Iled double crei-m, whipped solidFr«;eze slowly and when the cream be¬
gins to congeal add a cupful of choppednut meats. Continue to freeze until
firm and smooth. A mixture of choppednuts is excellent, or walnuts can be used.

Peanut Panocha
Melt one tablespoonful of butter in a

saucepan and add two cupsful of brown
sugar, one-third of a teaspoonful of salt

and a third of a cupful of rich milk.Bring to the boiling point'and cook tc>the soft ball stage t23t' degrees». Re¬move from Estove, flavor with half7i aspoonful each of varilla extract a-<Jlemon juice and stir in three-quarters ofa cup m of chopped peanuts. If desired,a little shredded cocoanut may replace'pail ¦. the nu s. Beat until creamy,turn into a buttered pan and .when Iti1- s '' :"l <; slightly cue in squares with
a sharp knife. "*"

Chestnut Salad
Boil the chstnuts until tender (onepint), remove the sheila and membranesand chip coarsely. Mi,\ w.th h.aJf thequantity -if crisped diced celery and¿ted (or each pint of the* combined in¬gredients one generous1 íabk'spoonful ofshredded pimentos and one tart apple.cut m small cubes SpnrikJç hgh'Jy w.thsalt and nioisten with a mayonnaisedressing. Serve in lettuce cups andsprinkle with finely minced dates

Chestnut Dressing
This is especially good m making the

veal birds for Sunday *s( dinrfgr:' l'. *pint of large ch*festñuts*"and cm a halfir.ch slit in the ~:,lo of end.. Place in a
pan, add a tablespoonful (»¿.vegetableoi!, and sur or shake in the oven lor four
or five m:: s. ¡NTe the point of
a small knife in the sl}1 an" j-emb*
and ski'i togi -lier. Place tin- raits inseasoned stock to cover and «boil untilsoft and (lie liquid is almost absorbed.
Mr.sh a few ¡:1 a time through a potatoricer and season with' á Eablespoonfuloi butt« r, a teaspopnful (scant) of salt
..i.e.! a. quarter of a teaspobn*(ul each <>f
p prika and poultry seasoning. For a
cupful of the huí pulp mid a table-
spool ,'¦ of grated bread crumbs and a
teaspoonful «if chopped parsley. This
dressing ..- also delicious with poultry,and it - es* e« tally good, if the chi -ken
or turki y is served c« Id, tn_di;.iiito little
flat cakes and fried er%p.iy*d,brown in
hot bacon fat

Monday.
BREAKFAST
Baked Apple«

Broiled Baion Nut Polenta
Coffee

LUNCHEON

Vegetable Chowder
Biown Bread

Nul Salad Cheese Straws
DINNER

Tomato Soup
Broiled Halibut

lïùed Potatoes Spinach
Nut and Fruit Whip

Tuesday
BREAKFAST

Cooked Cereal with Dates
Fish Cakes Watercress

Coffee Toast
LUNCHEON

Chestnut Salad Olives
Rolls Ginger Alo

Canned Peach Betty
DINNER

Cream of Celery Soup
Brown Mushroom Omelet
Glazed Sweet Potatoes

Vegetable Salad
Coffee Nut Ice Cream

Wednesday
BREAKFAST
Seckel Pears

Fricassee of Chipped Beef
Corn Bread Ccffe*

LUNCHEON
Peanut ana Apple Sandwiches
Cocoa Rice Custard

DINNER
Chestnut Soup
Ft led Pan Fish

Esralloped Poatoes Sieved Tomatoes
Deep Apple Tart

Thursday
BREAKFAST

Sliced Or*nr?es and Bananas
Dry C. r-*al

French Toa;-t Maple Syrup
Coffee

LUNCHEON
Hot Nut Loaf Tomato Sauce

Rf-liH
Stewed Apples
DINNER

Bouillon in CupsBroiled Beef Liver With Onion«
und Bacon

Candied Sweet Potatoes
Peach Whip Almond Cakes

Friday (Hallowe«m)
BREAKFAST

California Grapes
Browne*! Vegetable Cutlets

Nut Gems Coffee

LUNCHEON
Shirred Eggs With Cheese
Thin Bread and Butter

Stewed Fruit Nut Cake
SUPPER

Hot Escalloped Oyster*» Celery
Olives Nut Bread Sandwiches

Cider Punch Cr :11ers
Peanut. Panocha

Saturday
BREAKFAST

Pres-rved Apple«*
Scrambled Ej-gs With Parslej

Fried Hominy Coffee

LUNCHEON
(ream of Peanut Soup

Cr 4tony
Apple Souftlé Date Sandwiched

DINNER
Pork Chops -with Fried Apples

Chestnut Purée Cakes Carrutb and Teas
Fruit Jelly

Sunday
BREAKFAST

Halved Çrape Frpit
iJrv <

Waffllea Cinnamon «>mi Sugar
Cqffeê

LI M HEON Oil SI PPER
Peanut, Cheese and. Pate Salad

Brown Bread Sandwiches
< offee Baked apples

DINNER
\ egçlabjc Soup

Veal Birds with CH'èsfnut ("Jres-inK
Mashed Potatoes Brussels Sprouts

[ce Creahï peanut Macnioons

ff h o 's Who in
Cookie land

By JEANNETTE YOUNG NORTON

ON BAKING DAY long ago j
our grandmothers felt they
had reached the height of

rivolity when they took time to ;
nake doughnut boys for the chil-
Iren. What would they think of
hose same doughnut - boy - loving
hildren, now grown to full estate,
utting cookies from duper patterns
or their own children? Yet this is

he latest fad in culinary circles.
Vnd Who's Who in Cookieland is
veil worth studying.
The doughnut boys were dear to

¡s, tin ugh they often hurt our

ense of proportion, for the hot fat
nade many grotesque shapes from

.>. id to "bite off" many im-
erfections before they looked the
lormal lads grandmother intended
hem to be.

3ut-to-Measure
)ough-Folks

It is quite different with the cut-
o-measure dough folks of to-day.
'he dough is roiled rather thin, the
?aper pattern ¡3 laid on and held
n place by a thumb tack, then a
eft hand with a sharp pastry wheel
oes the rest. Raisins, dates, dried
herries, currants, nuts and sweet
eeds make acceptable eyes anc
ther features, while the difieren
olored frostings are used to trin
.rid decorate garments according t
ancy. The making of animal«
.irds and (ish, as well as peoph
ingles out baking day as tho bar
1er day of the week, a real ac
'enture in crea' n
The familiar ami vigorous figur

hat, stick in hand, is always cha;
ng imaginary dirt, is a cooki
avorite, and is laughably true t
ype. Mother Goose characters, Ka
¿reenaway figures, brownies, kev
lies a.id all the rest oí them figure
he creative process.
\n Advertising
'arty
One woman who rame under th

ascination of baking day, but fe
00 staid and old to play with tr
.hildren'» cookies, thought on tl
oatusr and developed an advertí

:ng party for grown-ups, and she
ind a lovely baking day, copying
well known ad figures in dough, and
n the evening she offered prizes

'.o her guests who could recognize
and cull the figures by name.

The patterns are best cut from
heavy writing paper, and the glass
.¦humh tacks arc the best to fasten
the patterns to the dough while us-

ng the cutting wheel.
New England Cookie Dough..

Beat one scant cup of butter to a
crtam and add two cups of sugar,
beating until perfectly blended with
the butter. Add two eggs that have
been beaten light without separating,
then mix with a half cup of sweet
milk. Use two teaspoonsful of vanilla
or orange water flavoring to the
mixture. Sift in one cup of flour with
three level traspoonsful of baking
powder and beat very smooth. Add
slowly enough flour to firm the
dough for rolling, as little as pos¬
sible. Roll out thin on a floured
boa* .1, lay on the patterns, pin them,
o* cut with a pastry wheel. Bake

i:ate brown in a buttered drip-
¿ pan.
Ginger Cookie Dough. Mix the

cup of butter and one cup of sugar
together, add one cup of molasses
in wl ich a teaspoonful of ground
p-inger has been mixed. Add a
beaten egg and a gill of cream. c"ift
in two cups of flour and one level
teaspconful of baking powder. Beat
thoroughly, and then add enough
Hour to ro'l. Roll on floured board,
cut and bake in a greased pan in
a brisk oven.

Spiced Cookie Dough..Make th«
dough for the spiced cookies th«
-ame as for New England cookies
adding a teaspoonful of mixed grounc
'.pices, clove3, cinnamon, allspice
and ginger. Add also one table
spoonful of grated Bweet chocolate
Mix these ingrodients thorough!*,
with the butter and sugar befor«
adding the flour. When the cookiei
arc in the pan sprinkle them lightlj
vtth a little granulated sugar be
fore baking. When cold «tore in th
boxes, a sheet of wax paper beinj
placed betwen the layers. This in
sures their keeping fresh and cris*
and r.-maining unbroken until eater

Tested and Endorsed by The Tribune Institute
(/?i the Institute files are records

on a dozey washing machines.hoto
they work, what they cost, -where
i/ou can buy them and tue special
claim.', of each. We an not say that
any one v;>xsh.er is the best. What in
best for ytu, yov.r needs, your spa^e
and pocke'book may not suit your
'neighbor. But tne can give you the
facts, without fear or favor, so that
you can make your selection intelli¬
gently. And what is true of wash-
ivg machines is equally true of all
other household equipment, whether
it be stoves or refrigerators, vacuum
cleaners or dishwashers.)
ALL women like a white kitchen

The BlueBird Washing Ma¬
chine is the only one of the

species that we have met that is
encased ; the white finish of the
metal case that completely encloses
he ti and motor is very attractive
and e; to keep clean. It may be
bad finished in gray also.
When the washing is done an

enamelled top may be put on and
he wringer removed, furnishing ar
attractive working table for the resl
of the week. The height is 34.£
nches, exactly what it should be
for health and convenience.

Inside the ca-?e we find a sheel
copper tub of the oscidating 01
cradle type, tin lined, with the bot
torn in th'î shape of a pyramid ol
steps. This construction forces the
water into the shape of a figure
eight and produces the cleansing
ffect of scrubbing without frictior
and wear on the clothes.
The BlueBird
Perform»

The tub hang'i in an iron frami
of bridgelike construction, firmli
riveted to angle irons, to do awa;
with vibration. It is 26 by IG inche;
and 12 to 18 inches deep. The ca

pacity is eight sheets, or twenty-fiv«
rhirts, and the water, soap solutioi
and clothis should not come abov«
he groove for the best results an«
to prevent splashing. Twelve gal
Ions of water and one-half cake o

soap, in solution of two quarts o
water, were uBed.

In the laboratory slxty-elx oscilla
tions a minute were recorded am
he clothe« were washed In 15 min
utes. The wash was the equivalen
of eight sheets, with average soli

The Laundress Who Lives in a Case
excellent results were obtained with
this amount of soap, though a cake
and a half is recommended. This
usage varies with the condition of
the clothes, but a thick heavy suds
»vas obtained with this amount of
oap. The wafer remains hot be¬
cause of the copper tub, and throe
harges at least could be handled in
one water,
The wringer is of the newest

; type. It may be thrown into three
oositions, so that the clothes may
be wrung from the tub into the

| inse water and then to the blueing
without changing the position of
he tub. A safety release makes it
practically impossible to catch the

The Biufißirtt Washing Mach'ne,
showing Its characteristic case
nfuy connection, dialn end side
door for reaching the drain faucet

hand or arm in the wringer unless
you first lose your head! There are

separate levers for starting ths
wringer and tub, so that they may
be operated separately or at the
rame time. The bearings are oil
treated and made of hard maple.

The 10-foot moisture proof cord
is connected with a lamp socket and

- 'i

! the plug inserted in the lower left-
hand corner of the front panel of
the case. Care must be taken to

I make a perfect connection. Oppo-
j site the plug is the drain lip, high
enough from the floor (10 inehe.*)
to permit a three-gallon pail being
placed underneath it. To drain th ;

tub, lock it in a level position and
open the faucet, reached through
the small door shown at the rijht of
the drain on the side. The drainage
is slow, but conveniently accom¬
plished, and may be hastened by
flushing. Also, if the clothes are put
in in proper sequence, the cleanest
first, three charges can be handled
without changing the water, adding
more soap if needed.

In this connection an appliance
known as the Pemberthy Household
Water Pressure Ejector (prie,
$1.50) is an addition to any
washer, as it will pipe, water from
faucet to tub and empty fifteen gal¬
lons of water in six minutes directly
into the sink. Getting rid of water
carrying at both ends of the wash¬
ing operation is a great bson.
The motor is in the lover part of

the case and is not readily accessi¬
ble, owing to the special case con¬

struction, but the oil cup:* need fill¬
ing with a light vaseline only twice
a year, and between times it is
much better not to meddle with it.
Cost of
Operation

The cost of operation, based on f
10-cent rate for electricity, is l.E
cents an hour for motor t.Ione; witl
.he tub in motion the cost is 2 cent:
an hour; with the wringer also th<
cost is 2.25 cents an hour. Sine«
the New York rate is 7 cents, and oni
charge is handled in 15 minutes
the week's washing and wringinj
for a family of four would probab!;
average 2 cents, with constant worl
and care in turning off the powe
when it is not in use.

Even snin, lnce trimm.-d linger!'
can be confided to the BlueBir«
'Washer with happy results. Th
Institute tried it out. There is n
possibility of tangling or tearin;
the garments.
BlueBird Electric Washer. Prie«

$150.
Mad« by the BlueBird AppUaneCompany,, St. Louu, M«s

Ci der Recîpes ,

Soli d a n d L i ff u i d

By MARGARET HAMELIN

SWEET CIDER is a particularly
valuable ingredient in cook¬
ing, giving ¡x delicious flavor

to many dishes, while ''pu
and "cups" to which if is
have a zest rarely obtained with¬
out the use of wines or liquors.

In the following tested r ¡cipeE
ire suggestions for its use which.
may prove helpful to the hostess
who expects to entertain on Hal¬
loween.

Cirler Nut Cake
Cream together half a cupful of

butter and one and a half eu] r il
of sugar; then add three-quarters
of u cupful of sweet cider. Í ft
together two and a quarter ¦;.
ful of liour, one-quarter of a ti a
spoonful of salt and four lev
spoonsful of baking powder. Com¬
bine the two mixtures and b« at in
the stiffly whipped whites of foui
eggs and one cupful of v...
meats broken in small pieces. Baki
about thirty-five minute.- on a sheel

Divinity Cider Frosiinr:
Boil together two cupsful

brown sugar, half a cupful each oi
corn syrup and sweet cider to ib i
236 degrees, or the soft ball stage
(Do not stir while cooking.) Poui
on the whites of two eggs whippee
very stiff and return to the
cook ever hot water until the mixt
uro sugars slightly on the edge
Remove from the fire and ad
quickly four cooked figs cut i;
.dices, one cupful of pecan meats
prinkled with a quarter of : *ea

spoonful of salt, and one teaspoon
:'ul of vanilla extract. Beat wel
.nd spread on the cake.

Cider Frappé
Dissolve one cupful of sugar in

quart of sweet cider and ad 1 th
..trained juice of three oranges an«
one lemon. Turn into a chille«
freezer and freeze slowly. Whei
the mixture begins to congeal mi
n the stiffly whipped whites of tw
"ggs. Continue to freeze umv
firm and smooth.

Hot Cider Sauce
Melt two tablespoonsful of baco

fat, blend in two tablespoons!ul o

iied fi« and add gradually »

half ¡f sweet cidei.
itir «I; it: s an-l
ai th '¡f a tea
. In jstarc.

t' of a téaspoonful o*
ika d :-, t4blespoonful o'

W« .¦ .¦ic Cock ove*

f')t ii mil u'es an!
tastes'S ery luch liki

ne sauce and ¡p very goo!
with roast pork or ham

Cider Punch
Slic into large mixing bowl

i. cut tin1 s;;ces ver*"
>' -,. Aiíi a cupful and a half o'

rar, half ;; cu] fuj of c« Id tea ani
a f a cupful of shredded pineappk

for two or thre
ready C

o si i ci« oral ges, t«i
of sweet eider and a pinto'*

wate v. Pour slow!.'
ovt r a ble k of ice placed in th'
unch bowl and se**ve when chilled'

Apple and Cider Jam
of tart flavor, part,

iarl a i core the fruit, Weig-
.¦ allow three-quarter

und of sug i;' to fach potin
of fruit. Add sweet cider to th'
apple i aring3 to well cover ard If

'' r twenty miiutes; then dm-.
he liquid over the apples, let coo.:
until the tipples are soft and strW
hrou Add the s"?a
and for each quaft cf the apP-' .!

the grated rind and juice o j
one lemon and a broken stick ° {

mon. Let cock until th-** ,

and store as for jelly« \
Cider Cup

Wake a syrup bj boiling °a';

quart of sweet cider with UP*
ful of sugar; two broken stick'

of cinnamon and eight cloves*0
-en minutes Straáu, cool anda""
the juice of three b'tnons and dire0

thinly sliced oranges. Chill on tu¬

ce and when ready to serve ado .¦

quart of chilled grape juice, W
quarts of sweet cider, a large bt* I
quel of fresh mint and a quart o ]
carbonated water. Pour over *

large block of ice placed in a pun-'
beul. 'lbs amount will ^H*
twenty-five persons. .

.-.¦-.*


